CASSEROLES, BAKES, LASAGNAS, BROWNIES & MORE! 
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You gotta try our 
Chocolate Poke Cake 
pg. 74 
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EASY ONE-PAN RECIPES 


Every fall, | email her for her Sweet Noodle Kugel recipe. 
And each year, | say the same thing: “I promise 1’ll hold 
on to it and never ask for it again.” 


I’m only bringing it up because the topic of 9-x-13 pans is 
one of my favorites: | use mine all the time for a rotating 
list of dishes, like ravioli lasagna (page 40) and lemon 
bars (page 64). But there’s nothing | love to make more 
in it than this. For as long as I’ve known my mother-in- 
law, Marcia, (almost 25 years!), she’s made this kugel in 
the exact same 9-x-13 casserole dish (her Pyrex Blue 
Daisy, right, which she’s had for decades). It has always 
reminded me of warmth and family. It’s shocking how 
obsessed | am with it considering | LITERALLY CANNOT 
HOLD ON TO THE INSTRUCTIONS. 


Every recipe in this magazine will give you those same 
fuzzy feelings: They’re made for cozy gatherings. And 
once we started developing, we realized that a 9-x-13 is 
perfect for practically anything: Enchiladas! Poke cakes! 
Potato skins! Sliders! 


Suffice it to say, 2018 was no different: | asked Marcia 

for the kugel, and she kindly broke it down for me once 

| iy] a= again. Little did she know that | was going to betray her 
and publish the recipe here—because it’s a straight-up 


ww 
service to humanity and, like all the other food in this 
LAV M IG fet I HA [ [EB issue, it’s just too damn good not to share. 
ME FOR THIS. Love you Mart 


v 


xo 
4@ 
YY 
JOANNA SALTZ 
@JOSALTZ 
Preheat oven to 350°. Ina Transfer to a 9”-x-13” and 
1 pound egg noodles large pot of boiling salted bake until golden and bubbly, 
4 large eggs water, boil egg noodles until 50 to 60 minutes. 
5 ilk al dente. Drain. 
maces Serve kugel warm or at 
1 pint sour cream In a large bowl, stir together room temperature. 
16 oz. full-fat ricotta eggs, milk, sour cream, 
% cup (1 stick) melted butter ricotta, melted butter, sugar, 
vanilla, and cinnamon until 
1 cup sugar 


combined, then stir in cooked 
2 tsp. pure vanilla extract noodles. (The consistency will 
Pinch of cinnamon be soupy.) 


Whether we’re 
baking ziti or 
roasting chicken, 
these are the Delish 
kitchen faves. 


Corningware’s Cornflower 
Baker is back and just as 
iconic today as it was 60 
years ago. 


Or 


owe 


$20 | PYREX.COM 


Crock-Pot’s cast-iron 
lasagna pan can amazingly 
go from stovetop to oven to 
dinner table. 


$33 | AMAZON.COM 


We’re obsessed with the 
Kobenstyle Baker’s chic 
Danish-inspired design. 


$84 | DANSK.COM 
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GARLIC BREAD 
PIZZA DIP |U 


SERVES 8 4 Preheat oven to 350°. In a large bowl, mix 
TOTAL TIME: 1 HR 15 MIN together 2 cups mozzarella, cream cheese, 
ricotta, % cup Parmesan, Italian seasoning, 
and red pepper flakes and season with salt. 
Transfer mixture to a 13"-x-9" baking dish 
2 (8-0z.) blocks cream cheese, softened and spread pizza sauce over it. Top with 
1c. ricotta remaining 1 cup mozzarella and pepperoni. 
¥% c. plus 2 tbsp. freshly grated Parmesan, divided 
1 tbsp. Italian seasoning 


3 c. shredded mozzarella, divided 


2 Halve biscuits and roll into balls, then place 


on top of dip. 
% tsp. crushed red pepper flakes 
Kosher salt 3 In a small bowl, whisk together oil, garlic, 
% c. pizza sauce and parsley. Brush on biscuits and sprinkle 


with remaining 2 tabl ons Parmesan. 
4c. mini pepperoni A os gs oa ee 


2 (16-0z.) cans refrigerated biscuits (such as Pillsbury Grands) 4 Bake until biscuits are golden and cheese 
Y% c. extra-virgin olive oil is melty, about 45 minutes then cover and 
3 cloves garlic, minced bake until biscuits are cooked through, 


- 5 to 20 min a 
1 tbsp. freshly chopped parsley pees aU 


5 Let cool 10 minutes before serving. 


| CHEESESTEAK 
- POTATO SKINS 


SERVES 6 TOTAL TIME: 1 HR 15 MIN 


6 russet potatoes, scrubbed clean 

3 tbsp. extra-virgin olive oil, divided 

Kosher salt 

Freshly ground black pepper 

1 large onion, thinly sliced 

2 bell peppers, thinly sliced (red and green preferred) 
1% |b. flank steak, thinly sliced 

1 tsp. dried oregano 

4c. shredded provolone 


4 Preheat oven to 400°. Pierce potatoes all over with a fork, then rub 
with 2 tablespoons oil and season with salt and pepper. Place potatoes 
in a 13"-x-9" baking dish and bake until skin is crispy and potatoes are 
tender, about 1 hour. Let cool slightly until cool enough to handle. 


2 Meanwhile, make filling: In a large skillet over medium heat, heat 
remaining tablespoon oil. Add onion and peppers and cook until soft, 
5 minutes. Add steak and season with oregano, salt, and pepper. Cook 
until steak is cooked through, 5 minutes for medium. 


is 3 When potatoes are cool enough to handle, cut them in half lengthwise. 
=e Scoop out flesh with a spoon, leaving a %4" border. Return potatoes, cut 
* side—up, to baking dish. Divide steak mixture evenly among potatoes, 
™ then top with provolone. 


Bake until cheese is melty, 10 minutes. 


HAM & CHEESE SLIDERS 


| 4. Preheat oven to 350° and grease a 13”-x-9” 
MAKES 12 TOTAL TIME: 25 MIN baking dish with cooking spray. In a medium 

bowl, whisk together melted butter, mustard, 
honey, and poppy seeds. 


Cooking spray 


4 tbsp. melted butter Place bottom halves of slider buns in prepared 


2 tbsp. Dijon mustard baking dish. Spread with mayo, then top with 
1 tbsp. honey ham, cheese, and slider bun tops. Brush with 
honey—mustard mixture, then top with poppy 


1t - d 
Psp POPPY Seeds seed mixture until all buns are coated. 


12 slider buns 


% c. mayonnaise Bake until cheese is melty and buns are golden, 
12 slices deli ham 10 to 12 minutes. 


12 slices Swiss cheese 


ule) 


ANTIPASTO SQUARES 


SERVES 6 TOTAL TIME: 1 HR 
Cooking spray 

2 (8-oz.) tubes crescent rolls, divided 

% |b. deli ham 

% |b. pepperoni 

% |b. sliced provolone 

% |b. sliced mozzarella 

1 (16-02.) jar sliced pepperoncini, drained 
2 tbsp. extra-virgin olive oil 

% c. freshly grated Parmesan 


1 tsp. dried oregano 


1 


Preheat oven to 350° and grease a 13"-x-9" 
baking dish with cooking spray. Unroll 

one tube of crescents in prepared baking 
dish and pinch together seams. Layer ham, 
pepperoni, provolone, mozzarella, 

and pepperoncini. 


Unroll remaining tube of crescent dough and 
place on top of pepperoncini. Pinch together 
seams to seal, then brush all over with oil. 
Sprinkle with Parmesan and oregano. 


Bake until dough is golden and cooked 
through, about 35 minutes. (If dough is 
browning too quickly, cover with foil.) 


Let cool at least 15 minutes before slicing 
into squares. 


PERFECT 
STUFFED 
MUSHROOMS 


SERVES 6 TOTAL TIME: 35 MIN 


Cooking spray 

1% |b. baby mushrooms, stems removed and roughly chopped 
2 tbsp. butter 

2 cloves garlic, minced 

% c. bread crumbs 

Kosher salt 

Freshly ground black pepper 

% c. freshly grated Parmesan, plus more for topping 
4 oz. cream cheese, softened 

2 tbsp. freshly chopped parsley 

1 tbsp. freshly chopped thyme 


4 Preheat oven to 400° and grease a 13”-x-9” dish with cooking 
spray. Place mushroom caps in prepared baking dish, stem side-up. 


2 In a medium skillet over medium heat, melt butter. Add chopped 
mushroom stems and cook until most of the moisture is released, 
5 minutes. Add garlic and cook until fragrant, 1 minute, then add 
bread crumbs and toast lightly, 3 minutes. Season with salt 
and pepper. Remove from heat and let cool slightly. 


3 In a large bowl, mix together mushroom stem mixture, Parmesan, 
cream cheese, parsley, and thyme and season with salt and pepper. 


Fill mushroom caps with filling and sprinkle with Parmesan. 


5 Bake until mushrooms are tender and tops are golden, 20 minutes. 


FRENCH DIP 
PINWHEELS 


SERVES 10 TOTAL TIME: 1 HR 15 MIN 
FOR THE PINWHEELS FOR THE AU JUS 
Cooking spray 1 tbsp. butter 
2 tbsp. butter 1 clove garlic, minced 
2 large onions, thinly sliced 1% c. low-sodium beef broth 
2 sprigs fresh thyme 1 tbsp. Worcestershire sauce 
Kosher salt % tsp. fresh thyme leaves 
Freshly ground black pepper Kosher salt 
All-purpose flour, for surface Freshly ground black pepper 


2 (8-0z.) cans crescent roll dough 
8 slices provolone 

% |b. deli roast beef 

2 tsp. fresh thyme leaves 


4 Preheat oven to 350° and grease a 13"-x-9" baking pan with 
cooking spray. In a large skillet over medium-high heat, melt 
butter. Add onion and thyme sprigs and cook, stirring occasionally, 
until onions begin to soften and turn golden, about 5 minutes. 
Season with salt and pepper and reduce heat to medium. Continue 
cooking, stirring occasionally, until onions are soft and caramelized, 
10 to 15 minutes more. 


= 2 Assemble pinwheels: On a lightly floured surface, unroll both tubes 
of crescent dough and separate each into four rectangles. Pinch 
together seams. Top each rectangle with provolone, roast beef, and 
caramelized onions. 


3 Starting with the short side, roll up each rectangle. Pinch edges to 
seal, then cut each roll into 4 slices and place cut side-up in baking 
dish. Sprinkle with thyme leaves. 


4 Bake until dough is golden, 35 minutes. 


5 Meanwhile, make au jus: In a small saucepan over medium heat, 
melt butter. Stir in garlic and cook until fragrant, about 1 minute. 
Add broth, Worcestershire, and thyme leaves and season with salt 
and pepper. Simmer until slightly reduced, 10 minutes. 


6 Serve pinwheels warm with au jus for dipping. 


CASSEROLES 


> BAKES 


CHICKEN 
ENCHILADA 
CASSEROLE 


SERVES 10 
TOTAL TIME: 50 MIN 


2 tbsp. extra-virgin olive oil 

1 medium onion, chopped 

1 bell pepper, chopped 

2 cloves garlic, minced 

3c. shredded chicken 

1 (15.5-oz.) can black beans, drained and rinsed 
1 (15.25-oz.) can corn, drained 

1 (4.5-o0z.) can diced green chiles 
2 (10-0z.) cans enchilada sauce 
18 corn tortillas 

2 c. shredded cheddar 

2 c. shredded Monterey jack 


TOPPINGS 


Sour cream 
Fresh cilantro 


Diced avocado 


Preheat oven to 350°: Invatarge skillet over medium 
heat, heat oil. Add onion and-bell pepper and cook 
until soft, 5 minutes. Add garlic and cook until 
fragrant, 1 minute more. Add chicken, beans, corn, 
and green chiles and cook until warmed through,5 
minutes. Reserve % cup enchilada sauce, then pour 
remaining sauce into skillet, stirring to combine. 


Spread reserved enchilada sauce on bottom of 

a 13"-x-9" baking dish, then lay down 6 tortillas, 
overlapping them slightly. Pour % chicken mixture 
over tortillas and top with about % of each cheese. 
Top with another layer of tortillas and repeat to 
make two more layers, finishing with cheese. 


Bake until cheese is melty and sauce is bubbly, 
30 minutes. 


Garnish with desired toppings before serving. 
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PHILLY 
CHEESESTEA 
CASSEROLE 


/. 
SERVES 6 TOTAL TIME: 40 MIN GY 


Cooking spray 


4 hoagie rolls, cut into 1" cubes 

4 tbsp. melted butter 

1 tsp. garlic powder 

2 tbsp. extra-virgin olive oil, divided 
1 onion, sliced 

2 bell peppers, sliced 

Kosher salt 

Freshly ground black pepper 

2 cloves garlic, minced 

1% |b. sirloin steak, sliced into strips 
2 tbsp. Worcestershire sauce 

12 slices provolone 


1c. low-sodium beef broth 
Freshly chopped parsley, for garnish 


4 Preheat oven to 350°. Grease a 13"-x-9" baking dish with cooking 
spray. On a large baking sheet, toss hoagie rolls with melted butter 
and garlic powder. Bake until lightly golden, 10 minutes. 


2 In a large skillet over medium heat, heat 1 tablespoon oil. Add 
onion and peppers and season with salt and pepper. Cook, stirring 
occasionally until soft, 5 minutes. Stir in garlic and cook until 
fragrant, about 1 minute, then transfer mixture to a large bowl. 


3 Increase heat to medium-high and heat remaining tablespoon 
of oil. Add steak in a single layer, working in batches if necessary, 
then season with salt and pepper. Cook until steak is cooked 
through, 5 minutes for medium. Return vegetables to the skillet 
and stir in Worcestershire. Remove from heat. 


4 Spread half the hoagie rolls in prepared baking dish then add half 
the steak mixture. Top with 6 slices provolone. Add remaining 
rolls and steak, then pour over broth. Top with remaining 6 slices 
provolone. Bake until cheese is melty, 12 minutes. 


5 Garnish with parsley before serving. 


CHILI CHEESE DOG CASSEROLE 


az 
SERVES 8 | TOTAL TIME: 40 MIN 


1 (8-o0z.) tube refrigerated 4 > Preheat oven to 375°. Unroll crescent dough and pinch together 
crescent dough seams to seal. Slice into 8 even squares. Sprinkle each square 
1c. shredded cheddar with cheese and top with a hot dog. Roll up each and pinch 

8 hot dogs edges to seal. 

2\i5-02,) cans chill 2 = Spread chili in an even layer on the bottom of a 13"-x-9" baking 
2 tbsp. melted butter dish. Place hot dogs in a row side by side on top. 

1 tsp. finely chopped chives, 

plus more for garnish 3 = Inasmall bow|, stir together melted butter, chives, and garlic 
% tsp. garlic powder powder. Brush all over hot dogs. 


: : ' : ; 
4 Bake until dough is golden and cooked through, 30 minutes 
(Cover with foil if it begins to get too dark.) 


5 Garnish with chives before serving. 


BEEF ENCHILADAS 


MAKES 8 TOTAL TIME: 40 MIN 


1 tbsp. extra-virgin olive oil TOPPINGS 


% medium onion, chopped 
Quartered grape 


2 cloves garlic, minced tomatoes 

1 lb. ground beef Diced avocado 

1 tsp. chili powder Finely chopped onion 
1 tsp. cumin Fresh cilantro leaves 
Kosher salt 


Freshly ground black pepper 
1 (19-0z.) can enchilada sauce 
1 (15-oz.) can corn, drained 


1 (15-0z.) can black beans, 
drained and rinsed 


8 medium flour tortillas 
24 c. shredded Monterey jack 
¥3 c. shredded cheddar 


4 Preheat oven to 350°. In a large skillet over medium 
heat, heat oil. Add onion and cook until soft, 
5 minutes. Stir in garlic and cook until fragrant, 
1 minute more. Add ground beef and cook until 
no longer pink, about 6 minutes. Drain fat. 


2 Return beef mixture to skillet then add chili powder 
and cumin and season with salt and pepper. Stir in 
enchilada sauce, then remove from heat and stir in 
corn and black beans. 


3 Spoon meat mixture into center of each tortilla and 
roll up. Place rolled up tortillas side by side 


in a 13"-x-9" baking dish and top with cheeses. 


Bake until cheese is melty, 15 to 18 minutes. 


5 Garnish with tomatoes, avocado, onion, and cilantro. 
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CAPRESE 
QUINOA 
BAKE 


SERVES 8 TOTAL TIME: 1 HR 


1% c. white quinoa 


4 large tomatoes, 1 roughly chopped and 3 sliced 
2 c. baby spinach, tightly packed 

1 tbsp. Italian seasoning 

% c. freshly grated Parmesan 

2 cloves garlic, minced 

Kosher salt 

Freshly ground black pepper 

1 (16-02z.) ball fresh mozzarella, sliced 

% c. freshly sliced basil, for garnish 


4 Preheat to oven to 400°. Prepare quinoa according to 
package instructions. 


2 In a 13"-x-9" baking dish, combine cooked quinoa, chopped 
tomato, spinach, Italian seasoning, Parmesan, and garlic and 
season with salt and pepper. Spread into an even layer. 


3 Top quinoa mixture with sliced tomatoes and mozzarella. 
Bake until cheese is melty and slightly golden, 30 minutes. 


Garnish with basil before serving. 


CAULIFLOWER 
BAKED ZITI 


SERVES 6 TOTAL TIME: 4 HR 20 MIN 


1 large head of cauliflower, cut into florets (about 8 cups) 
1 tbsp. extra-virgin olive oil 

1 medium onion, chopped 

2 cloves garlic, minced 

Pinch red pepper flakes 

1 |b. ground beef 

2 tbsp. tomato paste 

1 tsp. dried oregano 

1 (28-0z.) can crushed tomatoes 

Kosher salt 

Freshly ground black pepper 

2 tbsp. freshly sliced basil, plus more for garnish 
1% c. ricotta 


2c. shredded mozzarella 


% c. freshly grated Parmesan 


4 Preheat oven to 375°. In a large pot of salted boiling water, blanch 
cauliflower, 3 minutes. Drain well. In a large pot over medium heat, 
heat oil. Add onion and cook until soft, about 5 minutes. Stir in 
garlic and red pepper flakes and cook until fragrant, 1 minute more. 
Add ground beef and cook, breaking up meat with a wooden 
spoon, until no longer pink, about 6 minutes. Drain fat. 


2 Return beef mixture to pot and add tomato paste and oregano. 
Cook until slightly darkened, 2 minutes. Add crushed tomatoes 
and bring sauce to a simmer, then reduce heat and cook, stirring 
occasionally, until flavors have melded, 10 to 15 minutes. Season 
with salt and pepper and stir in basil. 


3 In a large bowl, pour sauce over cauliflower and stir to combine. 
Place half the cauliflower in an even layer in a 13"-x-9" 
baking dish. Dollop ricotta on top and sprinkle with half the 
mozzarella and Parmesan. Add remaining cauliflower and top 
with remaining cheeses. 


Bake until cauliflower is tender, 35 to 40 minutes. 


5 Garnish with basil before serving. 
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CHICKEN 
SPINACH 
ARTICHOKE 
BAKE 


SERVES 6 TOTAL TIME: 45 MIN 


% c. basmati rice 


1% c. whole milk 

% c. freshly grated Parmesan 

6 oz. cream cheese, cubed 

2 cloves garlic, minced 

Crushed red pepper flakes 

Kosher salt 

Freshly ground black pepper 

4c. shredded chicken 

2c. packed fresh spinach 

1 (14-02.) can artichoke hearts, drained and quartered 


2 c. shredded mozzarella, divided 


Preheat oven to 350°. Prepare rice according to package instructions. 


2 In amedium saucepan over medium heat, combine milk, Parmesan, 
cream cheese, garlic, and red pepper flakes and season with salt 
and pepper. Cook until cheeses have melted and mixture is slightly 
thickened, about 4 minutes. 


3 In a large bowl, stir together cooked rice, chicken, spinach, artichoke 
hearts, 1 cup mozzarella, and cream cheese mixture and transfer to 
a 13"-x-9" baking dish. 


4 Top with remaining 1 cup mozzarella and bake until cheese is melty 
and golden, 20 minutes. 


STUFFED 
CHICKEN 


SERVES 4 TOTAL TIME: 45 MIN 


4 boneless skinless chicken breasts 

3 tbsp. extra-virgin olive oil 

1 tbsp. lemon juice 

1 tbsp. freshly chopped dill, plus more for garnish 
1 tbsp. freshly chopped parsley, plus more for garnish 
2 cloves garlic, minced 

Kosher salt 

Freshly ground black pepper 

1 zucchini, thinly sliced into half moons 

2 medium tomatoes, thinly sliced into half moons 
¥% small red onion, thinly sliced into half moons 

2 lemons, thinly sliced into half moons 

1c. crumbled feta 

1c. shredded mozzarella 


Preheat oven to 400°. Make slits in each 
chicken breast, being careful not to cut through 
completely. Transfer to a 13"—x—9" baking dish. 


In a small bowl, whisk together oil, lemon juice, 
dill, parsley, and garlic. Drizzle over chicken, 
making sure oil mixture gets into the slits. Season 
with salt and pepper. 


Stuff each chicken breast with zucchini, tomatoes, 
red onion, and lemons. Sprinkle with crumbled feta 


and mozzarella. 


Bake until chicken is cooked through and no longer 
pink, about 25 minutes. 


Garnish with dill and parsley before serving. 
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CLASSIC 
ROAST 
CHICKEN 


SERVES 6 TOTAL TIME: 41 HR 30 MIN 


1 (3%-Ib.) chicken 

Kosher salt 

Freshly ground black pepper 

1 yellow onion, cut into large pieces 
3 medium carrots, peeled and cut into large pieces 
2 stalks celery, cut into large pieces 
% |b. baby potatoes, quartered 

1 clove garlic, halved 

3 tbsp. melted butter 

1 lemon, halved 

1 bunch fresh thyme 


4 Pat chicken dry and season all over with salt and pepper. Tie legs 
together and tuck wing tips under the body of the chicken. 
(If you have time, let rest in fridge for 1 hour, or up to overnight.) 


Preheat oven to 425°. Fill a 13"-x-9" baking dish with onion, carrots, 
celery, potatoes, and garlic and place chicken on top. 


Brush chicken all over with melted butter and stuff cavity with lemon 
and most of the thyme, reserving a couple sprigs for garnish. 


Roast until juices run clear and a meat thermometer inserted into 

the center of the thigh reads 165°, 50 minutes to 1 hour. Tent chicken 
with foil and let rest 15 to 20 minutes, then transfer to a cutting 
board and carve. 


Garnish with thyme leaves before serving with roasted vegetables. 
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HONEY DIJON ROASTED SALMON 


SERVES 6 TOTAL TIME: 30 MIN 


Cooking spray 

1 lemon, sliced 

1 (3 Ib.) salmon fillet 

Kosher salt 

Freshly ground black pepper 

% c. whole-grain mustard 

% c. extra-virgin olive oil 

% c. honey 

2 cloves garlic, minced 

% tsp. crushed red pepper flakes 
Freshly chopped parsley, for garnish 


1 


Preheat oven to 400° and grease a 13"-x-9" 

baking dish with cooking spray. Place lemon 

slices on bottom of dish and place salmon on 
top. Season with salt and pepper. 


In a medium bowl, whisk together mustard, oil, 
honey, garlic, and red pepper flakes and season 


with salt and pepper. Pour sauce over salmon. 


Roast until salmon is cooked through and flakes 
easily with a fork, 20 minutes. 


Heat broiler and broil until caramelized, 5 
minutes more. 


Garnish with parsley before serving. 


1 


% c. dry white wine 
Juice and zest of 2 lemons, plus wedges for serving 


2 shallots, minced 


¥3 c. panko bread crumbs 
% c. extra-virgin olive oil 


Crusty bread, for serving 


BAKED : 
SHRIMP SCAMPI 


SERVES 6 TOTAL TIME: 25 MIN 


3 lb. shrimp, peeled and deveined 
4 tbsp. melted butter 


4 cloves garlic, minced 

6 tbsp. freshly chopped parsley, divided 

% tsp. crushed red pepper flakes 

Kosher salt : “{ 
Freshly ground black pepper 


Preheat oven to 425°. In a large bowl, combine 
shrimp, melted butter, white wine, lemon juice and 
zest, shallots, garlic, 2 tablespoons parsley, and red 
pepper flakes and season with salt and pepper. 


Add shrimp to a 13"-x-9" baking dish. 


In a medium bowl, mix bread crumbs with oil 
and remaining 4 tablespoons parsley and season 
with salt and pepper. Sprinkle panko mixture 
over shrimp. 


Bake until shrimp is opaque, 12 to 15 minutes. 


Serve with lemon wedges and bread (to dunk in 
all the buttery juices!). 


CHICKEN 
i} PARM 


SERVES 4 TOTAL TIME: 45 MIN 


% c. bread crumbs 

% c. freshly grated Parmesan, plus more for garnish 
1 tsp. garlic powder 

1 tsp. Italian seasoning 

2 large eggs 

% c. buttermilk 

4 boneless skinless chicken breasts 
Kosher salt 

Freshly ground black pepper 

1 (32-02z.) jar marinara 

1c. shredded fresh mozzarella 


% c. freshly sliced basil 


4 Preheat oven to 400°. In a medium bowl, mix together bread 
crumbs, Parmesan, garlic powder, and Italian seasoning. 


2 In another medium bowl, whisk together eggs and buttermilk. Pat 
chicken breasts dry and season both sides with salt and pepper. 
Dip into egg mixture, then dredge in bread crumb mixture, making 
sure all sides are coated. 


a 


ae 


3 Place in a 13"-x-9" baking dish and bake until golden and crispy, 
20 minutes. 


** 
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Pour marinara over the center of chicken breasts and top with 
mozzarella. Pour remaining marinara around chicken. Bake until 
chicken is cooked through, 10 to 15 minutes more. 


Garnish with Parmesan and basil before serving. 


CHICKEN BAKED TACOS 


4 Preheat oven to 350°. In a large skillet over ye 

SERVES 4 TOTAL TIME: 30 MIN medium heat, heat oil. Add onion and cook Bae 
until soft, 5 minutes, then add cumin and 

season with salt and pepper. Stir in chicken, 


MpSe vegetaniepu salsa, and green chiles. 


1 onion, chopped 


1 tbsp. ground cumin 2 Spoon refried beans into the bottom of 

a taco shell and top with chicken mixture. 
Place in a 13"-x-9" baking dish. Repeat, 
tightly standing up tacos in dish. 


Kosher salt 
Freshly ground black pepper 
3c. shredded chicken 


1c. salsa 3 = Sprinkle with cheese and bake until 
melty, 10 minutes. Garnish with cilantro 
before serving. 


1 (4.5-0z.) can green chiles 

1 (16-0z.) can refried beans 

12 hard taco shells 

1% c. shredded pepper jack 

Freshly chopped cilantro, for garnish 


CHEESY BAKED 
MEATBALLS 


SERVES 4 TOTAL TIME: 55 MIN 


FOR THE SAUCE FOR THE MEATBALLS 


% c. extra-virgin olive oil 1% |b. ground beef 

2 cloves garlic, minced % c. bread crumbs 

2 tbsp. freshly chopped Yc. freshly grated Parmesan, 
oregano divided 


1 (28-02z.) can crushed 2 tbsp. freshly chopped parsley, 
tomatoes plus more for garnish 


Kosher salt 2 cloves garlic, minced 
Freshly ground black pepper 1 large egg 


% tsp. crushed red pepper flakes 
Kosher salt 

Freshly ground black pepper 

¥3 c. shredded mozzarella 


Freshly sliced basil, for garnish 


Preheat oven to 375°. Make sauce: In a large pot over low 
heat, heat oil. Add garlic and oregano and stir, until fragrant, 
about 1 minute. Add tomatoes and season with salt and 
pepper. Let simmer while you form meatballs. 


In a large bowl, combine beef, bread crumbs, 4% cup Parmesan, 
parsley, garlic, egg, and red pepper flakes and season with 

salt and pepper. Mix until fully combined, then form into 2" 
meatballs. Transfer to a 13"-x-9" baking dish. 


Bake 20 minutes, then toss with sauce and sprinkle with 
mozzarella and remaining % cup Parmesan. Return to oven and 
bake until cheese is melty and meatballs are cooked through, 15 
minutes more. 


Garnish with basil before serving. 


NOODLES 
& PASTAS 


CLASSIC 


BAKED ZITI 


SERVES 6 TOTAL TIME: 1 HR 5 MIN 


1 Ib. ziti 

1 tbsp. extra-virgin olive oil 

1 medium onion, chopped 

2 cloves garlic, minced 

Pinch crushed red pepper flakes 
1 lb. ground beef 

Kosher salt 

Freshly ground black pepper 

2 tbsp. tomato paste 

1 tsp. dried oregano 

1 (28-0z.) can crushed tomatoes 
2 tbsp. thinly sliced basil, plus 
whole leaves for garnish 

1% c. ricotta 

2c. shredded mozzarella 


% c. freshly grated Parmesan 


Preheat oven to 350°. In a large pot of boiling salted water, cook 
ziti according to package directions until al dente. Drain. 


In a large saucepan over medium heat, heat oil. Add onion and 
cook until soft, 5 minutes. Stir in garlic and red pepper flakes 
and cook until fragrant, 1 minute more. Add ground beef and 
season with salt and pepper. Cook, breaking up meat with a 
wooden spoon, until no longer pink, about 6 minutes. Drain fat. 


Return beef mixture to saucepan, then stir in tomato paste 

and oregano and cook 2 minutes. Add crushed tomatoes and 
season with salt and pepper. Bring sauce to a simmer, then 
reduce heat and cook, stirring occasionally, until slightly reduced 
and flavors have melded, 10 minutes. Remove from heat and 
stir in basil. 


In a large bowl, toss cooked ziti with sauce until coated. Fold in 
ricotta, leaving large clumps. Transfer half the pasta mixture to 
a 13"-x-9" baking dish and sprinkle with half the mozzarella and 


Parmesan. Top with remaining pasta mixture and cheeses. 


Cover baking dish with foil and bake until cheese is melty and 
bubbly, 20 to 25 minutes. 


Garnish with basil leaves before serving. 
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RAVIOLI 
LASAGNA 


SERVES 6 TOTAL TIME: 1 HR 15 MIN 


Cooking spray 

1 tbsp. extra-virgin olive oil 

% medium onion, chopped 

1 lb. ground beef 

Kosher salt 

Freshly ground black pepper 

2 cloves garlic, minced 

1 (32-02z.) jar marinara 

1 (16-0z.) container ricotta 

1 large egg 

1c. freshly grated Parmesan, divided 

% c. freshly chopped basil, plus more for garnish 
1 tsp. garlic powder 

2 (12-0z.) packages frozen cheese ravioli 


3c. shredded mozzarella 


Preheat oven to 350° and grease a 13"-x-9" baking dish with 
cooking spray. In a large skillet over medium heat, heat oil. Add 
onion and cook until soft, 5 minutes. Add ground beef and cook, 
breaking up meat with a wooden spoon, until no longer pink, 
about 8 minutes. Drain fat. 


Return beef mixture to skillet and season with salt and pepper. 
Stir in garlic and marinara, then reduce heat and simmer for 
5 minutes. 


Meanwhile, in a medium bowl, stir together ricotta, egg, % cup 
Parmesan, basil, and garlic powder and season with salt and 


pepper. 


Spread 4% of meat sauce in prepared baking dish. Top with 

a single layer of ravioli, half the remaining meat sauce, half the 
ricotta mixture, half the mozzarella, half the remaining Parmesan. 
Repeat layers, ending on cheeses. 


Cover pan loosely with aluminum foil and bake 30 minutes. 
Remove foil and bake until golden and bubbly, 15 minutes more. 


Garnish with basil before serving. 
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CHICKEN 
ALFREDO 
BAKED PENNE 


/ 
SERVES 6 TOTAL TIME: 55 MIN Y 


4 tbsp. butter, plus more for baking dish 


1 lb. penne 

2 tbsp. extra-virgin olive oil 

1 lb. boneless skinless chicken breasts 
1 tsp. Italian seasoning 
Kosher salt 

Freshly ground black pepper 
2 cloves garlic, minced 

4 tbsp. all-purpose flour 

3 c. half-and-half 

% c. freshly grated Parmesan 
1c. shredded mozzarella 


Freshly chopped parsley, for garnish 


4 In a large pot of salted boiling water, cook penne according to 
package directions until al dente. Drain. Preheat oven to 350° 
and butter a 13"-x-9" baking dish. 


2 In a large skillet over medium heat, heat oil. Season chicken with 
Italian seasoning, salt, and pepper. Add to skillet and cook until 
golden and no longer pink, 8 minutes per side. Transfer to 
a cutting board and let rest 5 minutes before slicing into strips. 
Wipe skillet clean. 


3 Make sauce: Return skillet over medium heat and melt butter. 
Add garlic and cook until fragrant, about 1 minute, then whisk 
in flour and cook until golden, 1 minute more. Gradually pour in 
half-and-half, whisking constantly. 


4 Bring mixture to a simmer and stir in Parmesan. Simmer until thick, 
2 to 3 minutes, then season with salt and pepper. 


5 In a large bowl, combine cooked penne, chicken, and alfredo sauce. 
Spread about half of the pasta mixture in the prepared baking dish, 
then sprinkle with half the mozzarella. Add remaining pasta mixture 
and mozzarella. 


6 Bake until bubbly and golden, about 20 minutes. 


Garnish with parsley before serving. 


ITALIAN 
MAC & CHEESE 


A 
TOTAL TIME: 1 HR 


1 Ib. Italian sausage (hot or sweet), casings removed 


SERVES 4 


1 large onion, diced 

2 cloves garlic, minced 

1 red bell pepper, diced 

12 ounces cavatappi pasta 

1 (16-02.) jar marinara 

4 cups low-sodium chicken broth 
Kosher salt 

1/4 cup half-and-half or heavy cream 
2 cups shredded mozzarella, divided 
Freshly chopped parsley, for garnish 


4 Preheat oven to 350°F. In a large skillet over 
medium-high heat, cook sausage, breaking up with 
a wooden spoon, until seared and no longer pink, 
about 4 minutes. Add onion, garlic, and bell pepper 
and cook, stirring, until soft, 5 minutes more. 


2 Add cavatappi and stir until coated, then pour over 
marinara and broth and season with salt. Bring liquid 
to a boil, then reduce heat to medium-low and 
simmer until pasta is al dente and almost all liquid 
has been absorbed, about 25 minutes. 


3 Stir in half-and-half and simmer until mostly 
absorbed, 2 minutes more. Remove from heat and 
stir in 1 cup mozzarella. 


4 | Transfer mixture to a 13”-x-9” baking dish and 
sprinkle with remaining 1 cup mozzarella. Bake until 


cheese is bubbly and golden, about 10 minutes. 


5 Garnish with parsley before serving. 


CHICKEN 
POT PIE NOODLES 


SERVES 8 TOTAL TIME: 1 HR 10 MIN 


¥% |b. egg noodles 

2 tbsp. butter 

2 carrots, peeled and diced 

2 stalks celery, diced 

1 large onion, chopped 

2 cloves garlic, minced 

Kosher salt 

Freshly ground black pepper 

2 tbsp. all-purpose flour 

1c. low-sodium chicken broth 
1c. heavy cream 

1% c. shredded chicken 

% c. frozen corn 

% c. frozen peas 

% c. panko bread crumbs 

2 tbsp. freshly grated Parmesan 
1 tbsp. extra-virgin olive oil 


Freshly chopped parsley, for garnish 


4 Preheat oven to 375°. In a large pot of salted boiling 
water, cook noodles 5 minutes. Drain. , 


2 Meanwhile, in a large skillet over medium heat, 
melt butter. Add carrots, celery, onion, and garlic 
and season with salt and pepper. Cook until 
softened, 3 minutes, then stir in flour and cook 
1 minute. 


3 Stir in broth and heavy cream and bring to a boil, 
then reduce heat and simmer, stirring occasionally, 
until thickened, 3 minutes. Remove from heat and 
stir in cooked noodles, chicken, corn, and peas. 
Transfer mixture to a 13"-x-9" baking dish. 


4 | Inasmall bowl, stir together panko, Parmesan, 
and oil and season with salt and pepper. Sprinkle 
on top of noodle mixture and bake until golden, 25 
minutes. 


5 | Garnish with parsley before serving. 
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LOBSTER MAC 


SERVES 8 TOTAL TIME: 40 MIN 


1 lb. cavatappi 
4 tbsp. butter 


% c. all-purpose flour . ; ” 
2% c. whole milk 

Pinch nutmeg (optional) 7 
Kosher salt 

Freshly ground black pepper 
1% c. shredded white cheddar 
1c. shredded Fontina 


% c. freshly grated Parmesan, divided 


1 Ib cooked lobster, roughly chopped 
% c. panko bread crumbs 


1 tbsp. extra-virgin olive oil 


Freshly chopped parsley, for garnish 


4 Preheat oven to 375°. In a large pot of salted boiling water, cook ie 
cavatappi according to package directions until al dente. Drain. \™ 3 


2 In a large saucepan over medium heat, melt butter. Sprinkle with 
flour and cook until slightly golden, 2 to 3 minutes. Pour in milk p e 

and whisk until combined. Season with nutmeg (if using), salt, and i, 5 
pepper. Let simmer until thickened slightly, about 2 minutes. " 2 : 

é 


3 Remove pan from heat and stir in cheddar, Fontina, and % cup y 
Parmesan and whisk until melty and smooth. Fold in cooked SS 


cavatappi and lobster, then transfer to a 13"-x-9" baking dish. 


4 In a medium bowl, stir together panko, remaining %4 cup Parmesan, 
and oil and season with salt and pepper. Sprinkle over pasta. 


Bake until bubbly and golden, 20 to 25 minutes. 


Let stand 10 minutes, then garnish with parsley before serving. 


You can totally swap 
out fontina for stinkier 
Gruyére or milder 
mozzarella. 


PERFECT 
TUNA 
CASSEROLE 


YY, 
SERVES 8 TOTAL TIME: 1 HR Y 


Cooking spray 

¥% |b. egg noodles 

3 tbsp. butter 

% medium yellow onion, chopped 
Kosher salt 

Freshly ground black pepper 

3 tbsp. all-purpose flour 

2 c. low-sodium chicken broth 

1c. whole milk 

2 c. white cheddar, grated 

1% c. frozen peas 

2 (6-0z.) cans water-packed tuna, drained and flaked 
% c. freshly grated Parmesan, divided 

3 tbsp. freshly chopped parsley, divided 
3 tbsp. freshly chopped dill, divided 
Juice and zest of % lemon 


% c. panko bread crumbs 


1 tbsp. extra-virgin olive oil a 
4 Preheat oven to 400° and grease a 13"-x-9" baking dish with pes % 


cooking spray. In a large pot of salted boiling water, cook noodles 5 


minutes. Drain. ve 


La 
2 In a large skillet over medium heat, melt butter. Add onion and cook, ae 
stirring occasionally, until slightly soft, 3 minutes. Season with salt ¢ 
and pepper. 
3 Sprinkle with flour and cook until golden, 1 minute. Stir in broth 


and milk and bring to a simmer. Let thicken 5 to 6 minutes, then 
turn off heat. 


4 Stir in cooked noodles, cheddar, peas, tuna, % cup Parmesan and 2 
tablespoons of each herb. Transfer mixture to prepared baking dish. 


5 In a small bowl, stir together panko, oil, remaining 4% cup Parmesan, $ 
and remaining herbs and sprinkle on top of noodles. Bake until % 
bubbly and golden, 18 minutes. er 
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LASAGNA 
ROLL-UPS 


6 large zucchini, sliced lengthwise into 
¥%-—" thick strips 


4 (16-02.) container ricotta 

% c. freshly grated Parmesan, divided 
2 large eggs 

% tsp. garlic powder 

Kosher salt 

Freshly ground black pepper 

1c. marinara 

1c. shredded mozzarella 


Ca 


Preheat oven to 400°. Drain sliced zucchini on a paper \ eA 


towel—lined baking sheet. 


In a small bowl, combine ricotta, 4 cup Parmesan, eggs, 
and garlic powder, and season with salt and pepper. 


Spread a thin layer of marinara on the bottom of a 13"-x-9" 
baking dish. On each slice of zucchini, spoon a thin layer 

of marinara, spread ricotta mixture on top, and sprinkle 
with mozzarella. Roll up and place in baking dish, making 
sure roll-ups are packed together tightly. 


Sprinkle with remaining %4 cup Parmesan. Bake until 
zucchini is tender and cheese is melty, 20 minutes. 
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CABBAGE 
ENCHILADAS 


SERVES 4 TOTAL TIME: 50 MIN 


10 green cabbage leaves 

1 tbsp. extra-virgin olive oil 

1 large onion, chopped 

1 red bell pepper, chopped 
Kosher salt 

2 cloves garlic, minced 

2 tsp. ground cumin 

2 tsp. chili powder 

4c. shredded chicken 

1% c. red enchilada sauce, divided 
2 tbsp. freshly chopped cilantro, plus more for garnish 
1c. shredded Monterey jack 

% c. shredded cheddar 

Y% c. sour cream 


Juice of 1 lime 


4 Preheat oven to 350°. Bring a large pot of water to a boil. Using 
tongs, dip each cabbage leaf in water for 30 seconds, then transfer 
to a paper towel—lined plate to dry. 


2 In a large skillet over medium heat, heat oil. Add onion and bell 
pepper and season with salt. Cook until soft, 5 minutes, then stir 
in garlic, cumin, and chili powder and cook 1 minute more. Stir in 
shredded chicken, 1 cup enchilada sauce, and cilantro. 


3 Place a heaping spoonful of chicken mixture on each cabbage leaf. 
Fold up short sides of the cabbage leaf, then roll up like a burrito 
and place in 13"-x-9" baking dish. 


4 Spoon remaining 4% cup enchilada sauce over enchiladas and 
sprinkle with both cheeses. 


5 Bake until cheese is melty, about 20 minutes. 


In a small bowl, stir together sour cream and lime juice, then drizzle 
over enchiladas. Garnish with cilantro before serving. 
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CHEESESTEAK 
STUFFED 
PEPPERS 


SERVES 6 TOTAL TIME: 45 MIN 


3 bell peppers, halved 

1 tbsp. extra-virgin olive oil 

1 large red onion, sliced 

8 oz. cremini mushrooms, sliced 
Kosher salt 

Freshly ground black pepper 

1 Ib. sirloin steak, thinly sliced 

2 tsp. Italian seasoning 

16 slices provolone 

Freshly chopped parsley, for garnish 
Crushed red pepper flakes, for garnish 


4 Preheat oven to 350°. Place peppers in a 13"-x-9" baking dish and 
bake until tender, 30 minutes. 


Meanwhile, in a large skillet over medium-high heat, heat oil. Add 
onion and mushrooms and season with salt and pepper. Cook until 
soft, 5 minutes. Add steak and season with more salt and pepper. 
Cook, stirring occasionally, 3 minutes, then stir in Italian seasoning. 


Add one slice of provolone to bottom of each pepper and top with 
steak mixture. Top with another piece of provolone and broil until 


golden, 3 minutes. 


Garnish with parsley and red pepper flakes before serving. 


CREAMED BRUSSELS SPROUTS 


1 


SERVES 6 TOTAL TIME: 1 HR 
1 tbsp. extra-virgin olive oil 
% large yellow onion, chopped 


3 cloves garlic, minced 


2 lbs. Brussels sprouts, halved and thinly sliced 2 


1c. Greek yogurt 
% c. mayonnaise 


2 large eggs, lightly beaten 


Zest of % lemon 3 


% c. freshly shredded Fontina 


% c. freshly grated Parmesan 4 


Kosher salt 
Freshly ground black pepper 


% tsp. crushed red pepper flakes 


Preheat oven to 375°. In a large skillet over 
medium heat, heat oil. Add onion and cook 
until soft, 5 minutes. Add garlic and cook until 
fragrant, 1 minute. Add Brussels sprouts and 
cook until tender, 7 minutes more. Remove 
from heat and cool slightly. 


In a large bowl, stir together yogurt, mayo, 
eggs, lemon zest, and cheeses and season with 
salt and pepper. Fold in cooled Brussels sprouts 
and transfer to a 13"-x-9" baking dish. 


Bake until cheese is melty and golden, 30 to 35 
minutes. 


Garnish with parsley, Parmesan, and red 
pepper flakes before serving. 


BUFFALO ROASTED CAULIFLOWER 


SERVES 4 TOTAL TIME: 1 HR 40 MIN 


3 stalks celery, 2 roughly chopped and 1 diced 
2 large carrots, roughly chopped 

1 medium onion, cut into wedges 

1 tbsp. extra-virgin olive oil 

Kosher salt 

Freshly ground black pepper 

1 large head cauliflower 

5 tbsp. melted butter 

Yc. hot sauce, such as Frank’s 

% tsp. garlic powder 

% c. ranch dressing, for serving 

% c. crumbled blue cheese, for serving 

1 tbsp. freshly chopped chives, for serving 


Preheat oven to 400°. In a 13"-x-9" baking 
dish, toss chopped celery, carrots, and onion 
with oil and season with salt and pepper. Cut 
off leaves and stem from the cauliflower so it 
sits flat and place over vegetables. 


Make buffalo sauce: In a small bowl, whisk 
together melted butter, hot sauce, and garlic 
powder and season with salt and pepper. 
Reserve % cup for serving, then drizzle 
remaining buffalo sauce over cauliflower and 
brush evenly to coat. 


Roast until cauliflower is golden and tender, 
about 1 hour 25 minutes. 


Drizzle roasted cauliflower with ranch dressing 
and reserved buffalo sauce and sprinkle with 
blue cheese, diced celery, and chives. 


ZUCCHINI 
BURRITO BOATS 


MAKES 6 TOTAL TIME: 45 MIN 


3 zucchini, halved lengthwise 

2 tbsp. extra-virgin olive oil, divided 
Kosher salt 

Freshly ground black pepper 

% onion, chopped 

2 cloves garlic, minced 

1 lb. ground beef 

% tsp. chili powder 

% tsp. ground cumin 

% tsp. paprika 

% c. black beans 

Y% c. chopped cherry tomatoes 

% c. corn 

1c. shredded cheddar 

1c. shredded Monterey jack 
Freshly chopped cilantro, for garnish 


4 Preheat oven to 350°. Score zucchini (like you’re dicing an avocado) 
and scoop out insides; set aside. Place zucchini halves cut side-up 
in a 13"-x-9" baking dish and drizzle with 1 tablespoon oil. 

Season with salt and pepper. 


2 Bake until zucchini turns bright green and just begins to soften, 
10 minutes. 
3 In a large skillet over medium heat, heat remaining tablespoon of 


oil. Add onion and reserved zucchini and cook until soft, about 
5 minutes. Stir in garlic and cook until fragrant, about 1 minute 
more. Add ground beef and cook, breaking up meat with a 
wooden spoon, until no longer pink, about 6 minutes. Drain fat. 


4 Return beef mixture to skillet and stir in chili powder, cumin, and 
paprika, then season with salt and pepper. Stir in black beans, 
cherry tomatoes, and corn. 


Spoon beef mixture into zucchini and top with cheeses. 


Bake until zucchini is just tender and cheeses are melty, about 
15 minutes. 


7 Garnish with cilantro before serving. 


EGGPLANT 
PARM 


SERVES 6 TOTAL TIME: 4 HR 30 MIN 


3 medium eggplants, sliced %" thick 


Kosher salt 

1 tbsp. extra-virgin olive oil 
1 yellow onion, chopped 

3 cloves garlic, minced 

2 tsp. dried oregano 

Freshly ground black pepper 
1 (25-o02z.) jar marinara 

1 (16-0z.) container ricotta 
1c. freshly grated Parmesan 
1 large egg 

% c. freshly chopped parsley, plus more for garnish 


4c. shredded mozzarella 


4 Preheat oven to 400°. Lay eggplant slices on a cooling rack and 
season with salt. Let sit 20 minutes. Flip, season again, and let sit 
20 minutes more. Pat dry with paper towels. 


2 In a large skillet over medium heat, heat oil. Add onion and cook 
until soft, 5 minutes, then add garlic and cook until fragrant, 1 
minute. Season with oregano, salt, and pepper. Add marinara and 
cook until warmed through. 


3 In a medium bowl, stir together ricotta, % cup Parmesan, egg, and 
parsley and season with salt and pepper. 


4 In a 13"-x-9" baking dish, spread a layer of marinara then top 
with eggplant, ricotta mixture, and mozzarella. Repeat layers twice 


more, sprinkling remaining % cup Parmesan over mozzarella. 


Cover with foil and bake until cheese is bubbly, 35 minutes. 


Garnish with parsley before serving. 


LOADED 
CAULI “MAC” 


SERVES 8 TOTAL TIME: 1 HR 


2 small heads cauliflower, cut into florets 
2 tbsp. butter 
3 cloves garlic, minced 


3 tbsp. all-purpose flour 


2 c. whole milk 


2 oz. cream cheese 


= if a e 1% c. shredded cheddar, divided 
Re ‘ ao S| Kosher salt 
p > * A «f . \ Freshly ground black pepper 
‘ 6 slices bacon, cooked and crumbled 
1 q % c. sliced green onions 
a 4 Preheat oven to 350°. In a large pot of salted boiling water, blanch 
' / 


cauliflower, 3 minutes. Drain well. 


2 Make cheese sauce: In a large skillet, melt butter. Add garlic and 
cook until fragrant, 1 minute, then add flour and stir until golden, 


‘ad > 
- 2 minutes. Add milk and bring to a low simmer, then add cream 
: cheese, whisking until combined. Remove from heat and stir in 1 
gi cup cheddar until melty. Season with salt and pepper. 


3 In a large bowl, stir together drained cauliflower, cheese sauce, 
and all but 1 tablespoon each cooked bacon and green onions 
until combined. 


4 Transfer mixture to a 13"-x-9" dish and top with remaining % cup 
cheddar, bacon, and green onions. 


5 Bake until cauliflower is tender and cheese is melty, 30 minutes. 


Let cool slightly before serving. 


BROWNIES 


& BARS 


PERFECT 
LEMON BARS 


MAKES: 30 BARS 
TOTAL TIME: 5 HR 


FOR THE CRUST 


Cooking spray 

1c. butter, softened and cubed 

% c. granulated sugar 

% c. powdered sugar, plus more for garnish 
2% c. all-purpose flour 


Kosher salt 


FOR THE FILLING 


2 c. granulated sugar 

6 large eggs 

% c. lemon juice 

% c. all-purpose flour 

Zest of 1 lemon, plus more for garnish 


1 lemon, cut into small wedges 


Preheat oven to 350° and line a 13"-x-9" 
baking pan with parchment paper and 
grease with cooking spray. In a large 
bowl using a hand mixer, beat butter and 
sugars together until light and fluffy. Add 
flour and salt and mix until just combined. 


Spread dough into prepared pan and 
press to flatten. Bake until lightly golden, 
18 to 20 minutes. 


Make filling: In a large bowl, whisk 
together sugar, eggs, lemon juice, 

flour, and lemon zest and mix until fully 
combined. Pour filling over crust, return 
to oven, and bake until set, about 20 
minutes. Refrigerate until chilled, 4 hours. 


Slice into squares and garnish with 
powdered sugar and lemon wedges. 
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RAINBOW 
CHEESECAKE 
BARS 


MAKES 20 TOTAL TIME: 5 HR 30 MIN 
FOR THE CRUST FOR THE FILLING 
Cooking spray 4 (8-0z.) blocks cream cheese, 
softened 


18 graham crackers, crushed 


4 
12 tbsp. melted butter CSUN Enea 


% c. granulated sugar 1% c. granulated sugar 


6 large eggs 
2 tsp. pure vanilla extract 
1 tsp. kosher salt 


Neon food dye in 6 colors 


| Preheat oven to 325° and grease a 13"-x-9" baking pan with 
cooking spray. In a medium bowl stir together graham crackers, 
melted butter, and sugar until mixture resembles coarse sand. 
Press tightly into prepared pan. 


2 Make filling: In a large bowl, beat together cream cheese, sour 
cream, and sugar until smooth. Add eggs, vanilla, and salt and beat 
until combined. Pour about half the cheesecake mixture over crust. 


3 Divide remaining mixture between six small bowls (or one bowl for 
each color you're using) and add a couple drops of food coloring 
to each bowl. Stir to combine, adjusting color as desired. Add 
spoonfuls of dyed cheesecake mixture on top of plain cheesecake 
mixture, alternating colors until you’ve used up all of the dyed 
cheesecake. Swirl colors together with a butter knife. 


4 Place prepared baking pan in a large roasting pan and pour in 
enough boiling water to come halfway up your baking pan. Bake 
until only slightly jiggly, about 45 minutes. Turn off oven and prop 
oven door open slightly. Let cool in oven 1 hour. Remove pan from 
water and refrigerate until firm, 3 hours, or up to overnight. 


Slice into bars and serve. 


S’MORES 
GRAHAM 
KRISPIE TREATS 


MAKES 20 TOTAL TIME: 45 MIN 


3 tbsp. butter, plus more for pan 
1 package mini marshmallows 
7 c. Golden Grahams cereal 


3 Hershey's milk chocolate bars, broken into pieces 


4 Grease a 13”-x-9” baking pan with butter. In a large pot over medium- 
low heat, melt butter. Add all but 1 cup mini marshmallows and stir until 
melty and smooth. 


2 Turn off heat and stir in Golden Grahams until evenly coated. Press 
into prepared pan and top with chocolate and remaining 1 cup mini 
marshmallows. 


3 Heat broiler. Broil bars until marshmallows are toasted, 2 minutes. 


Let set at least 30 minutes, then slice and serve. 


SALTED CARAMEL 
BROWNIES 


MAKES 24 TOTAL TIME: 50 MIN 


FOR THE BROWNIES FOR THE CARAMEL SAUCE 


Cooking spray 1c. granulated sugar 
1% c. (3 sticks) melted Y% c. water 
butter 


4 tbsp. butter, cubed 


2% c. granulated sugar % c. heavy cream 


1% c. unsweetened 


cocoa powder Flaky sea salt, for garnish 


8 large eggs 


1 tsp. pure vanilla extract 


1% c. all-purpose flour 


1 tsp. kosher salt 


4 Preheat oven to 350° and grease a 13"-x-9" 
baking pan with cooking spray. In a large bowl, 
stir together melted butter, sugar, and cocoa 
powder, then gradually mix in eggs and vanilla 
until batter is glossy. 


2 In a small bowl, whisk together flour and salt. 
Slowly add to brownie batter, stirring until just 
combined. Pour batter into prepared pan and 
bake until a toothpick inserted into the center of 
brownies comes out with just a few crumbs, 40 
minutes. Let cool completely. 


3 Meanwhile, make caramel: In a small saucepan 
over medium heat, add sugar and water and stir 
with a wooden spoon to incorporate. Bring to a 
boil, stirring frequently. Increase heat to medium- 
high and cook until deeply golden, not stirring, 5 
to 6 minutes. Turn off heat and stir in butter and 
cream—mixture will bubble up so be careful! Let 
caramel cool slightly and thicken in pan, then pour 
over cooled brownies. Sprinkle with flaky sea salt. 


4 Let caramel sauce set at least 20 minutes before 
slicing and serving. 
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MILLIONAIRE 
SHORTBREAD 


MAKES 24 TOTAL TIME: 1 HR 30 MIN 
SHORTBREAD LAYER CHOCOLATE LAYER 
1c. (2 sticks) butter, 2 c. semisweet chocolate chips 
softened 


Flaky sea salt, for garnish 
1c. granulated sugar 


1 tsp. pure vanilla extract 
2% c. all-purpose flour 
CARAMEL LAYER 

2 (11-02.) packages 
caramel squares be 
% c. heavy cream 


4 Preheat oven to 300°. Line a 13"-x-9" pan with 
parchment paper and spray with cooking spray. 
Make shortbread layer: Cream softened butter with 
sugar until light and fluffy. Add flour and vanilla and 
mix until a bread crumb texture forms. 


2 Press mixture into a prepared pan and prick all over 
with a fork. 


3 Bake until lightly golden, 30 minutes. Let cool 
completely. 


4 = Make caramel layer: In a small saucepan over 
medium-low heat, stir caramels and cream 
together until melted, 10 minutes. Pour over ? 
cooled shortbread crust. 


5 Make chocolate layer: Melt chocolate in microwave 
in 30 second intervals and stir until smooth. Pour 
over caramel layer. 


6 Refrigerate 20 minutes until firm, then slice into bars. 
Top with flaky sea salt. 


BANANA 
PUDDING 
BARS 


MAKES 20 TOTAL TIME: 6 HR 30 MIN 


FOR THE CRUST FOR GARNISH 

3c. crushed Nilla wafers Cool Whip 

% c. (1 stick) melted butter 1 banana, thinly sliced 
% c. granulated sugar 20 Nilla wafers 


% tsp. kosher salt 


FOR THE FILLING 


1 (5.1-0z.) package instant banana pudding mix 
3c. milk 

3 (8-0z.) blocks cream cheese, softened 

1c. granulated sugar 

2 c. Cool Whip 


4 Line a 13"-x-9" baking pan with parchment. In a medium bowl, stir 
together crushed Nilla wafers, melted butter, sugar, and salt until 
mixture resembles wet sand. Press evenly into prepared pan. 


2 In a large bowl, whisk together pudding mix and milk and 
refrigerate until thickened, 5 minutes. 


3 In another large bowl using a hand mixer, beat cream cheese and 
sugar until light and fluffy. Fold in Cool Whip. 


4 Fold pudding into cheesecake mixture, then pour filling over crust 
and smooth top. Freeze until firm, 6 hours. 


5 When ready to serve, slice into bars and top with a dollop of Cool 
Whip, a slice of banana, and a Nilla wafer. 


You can make these 
bars up to one month 
ahead and keep them 
in the freezer until 
ready to eat. 
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DEATH BY 
CHOCOLATE 
POKE CAKE 


SERVES 12 
TOTAL TIME: 41 HR 10 MIN 


FOR THE CAKE 


Butter, for pan 
Cocoa powder, for pan 


1 (16.5-0z.) box chocolate cake mix, 
plus ingredients called for on box 


1 (14-0z.) can sweetened condensed milk 


1c. semisweet chocolate chips, melted 


FOR THE FROSTING 


1 c. (2 sticks) butter, softened 
2% c. powdered sugar 

% c. cocoa powder 

2 tsp. pure vanilla extract 
Pinch kosher salt 


% c. heavy cream 
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Preheat oven to 350° and grease a 13"-x-9" pan with 
butter. Dust with cocoa powder. Prepare chocolate 
cake mix according to box instructions and bake until 
a toothpick inserted in the center comes out clean, 
30 minutes. Let cool completely. 


In a small bowl, mix together sweetened condensed 
milk and melted chocolate. 


Poke cooled cake all over with the bottom of 
a wooden spoon. Pour mixture into poke holes. 


Make frosting: In a large bowl using a hand mixer, 
beat butter, powdered sugar, cocoa powder, vanilla, 
and salt until completely combined (frosting will 


be thick). Beat in heavy cream until smooth. 


Frost cake all over with an offset spatula. 
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BANANA 
PUDDING 
POKE CAK 


7A 
SERVES 12 TOTAL TIME: 1 HR GY 


Cooking spray 


1 (16.5-0z.) box yellow cake mix, plus ingredients called for on box 
2 (3.4-0z.) boxes vanilla pudding mix 

3c. milk 

2c. heavy cream 

2 tbsp. granulated sugar 

1 tsp. pure vanilla extract 


3 bananas, thinly sliced 
10 Nilla Wafers, crushed 


4 Preheat oven to 350° and grease a 13"-x-9" baking pan with cooking 
spray. Prepare yellow cake mix according to box instructions. Pour batter 
into prepared pan and bake until a toothpick inserted in the middle comes 
out clean, about 25 minutes. Let cool completely. 


2 Prepare pudding: In a small bowl, whisk together pudding mix and milk 
until thickened. 


3 Make whipped cream: In another large bowl using a hand mixer, beat 
cream, sugar, and vanilla until stiff peaks form. 


” 4 Poke cooled cake all over with the bottom of a wooden spoon. Spread 
pudding mixture on cake, then top with a layer of banana slices. Spread 


whipped cream on top. 


5 Sprinkle all over with crushed Nilla Wafers and garnish with more bananas. 
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PEANUT 
BUTTER 
CAKE 


SERVES 10 TOTAL TIME: 1HR 
FOR THE CAKE FOR THE FROSTING 
Cooking spray 1 (8-0z.) block cream cheese, softened 
2% c. all-purpose flour 4 tbsp. butter, softened 
2 tsp. baking powder 1% c. peanut butter 
% tsp. kosher salt 2 c. powdered sugar 
% c. (1% sticks) butter, softened 4 tsp. pure vanilla extract 
1c. packed brown sugar Pinch kosher salt 
% c. granulated sugar 2 tbsp. milk 
3 large eggs 


FOR TOPPING 
¥, c. peanut butter ———— 


¥% c. sour cream % c. peanut butter, melted 

1 tbsp. pure vanilla extract % c. chopped mini Reese’s 

% c. milk % c. mini chocolate chips 

4 Preheat oven to 350° and grease a 13"-x-9" baking pan with cooking 


spray. In a large bow! whisk together flour, baking powder, and salt. 


2 In another large bowl, using a hand mixer, beat together butter and 


sugars until light and fluffy. Add eggs, one at a time, then add peanut 


butter, sour cream, and vanilla, beating until smooth. 


3 Add half the dry ingredients, beating until just combined. Pour in milk 
and mix until fully incorporated, then add remaining dry ingredients and 


mix until just combined. 


4 Pour batter into prepared pan and smooth top. Bake until 
a toothpick inserted into the middle comes out clean, 35 minutes. 
Let cool completely. 


5 Make frosting: In a large bowl using a hand mixer, beat cream cheese 


and butter until no lumps remain. Add peanut butter and beat until 


light and fluffy. Add powdered sugar, vanilla, and salt and mix until well 


combined. Add milk and mix until fully incorporated. 


6 Frost cake, then drizzle with melted peanut butter and top with Reese’s 


and chocolate chips. 
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RASPBERRY PEACH 
UPSIDE-DOWN 


CAKE 


SERVES 10 


FOR THE FRUIT TOPPING 


Cooking spray 

% c. (1 stick) melted butter 
1c. granulated sugar 

2 large ripe peaches, sliced 
2 tsp. cornstarch, divided 


1 (6-02.) package raspberries 


TOTAL TIME: 1 HR 30 MIN 


ao RR”. 


FOR THE CAKE 


2% c. all-purpose flour 
2 tsp. baking powder 

1 tsp. kosher salt 

% c. butter, softened 
1c. granulated sugar 


% c. packed brown sugar 


2 large eggs 
% c. sour cream 
1 tsp. pure vanilla extract 


Y% c. milk 


4 Preheat oven to 350° and line a 13"-x-9" baking pan with parchment = 
and grease with cooking spray. In a medium bowl, stir together melted 
butter and sugar. Spread in an even layer in prepared pan. In another 
medium bowl, toss peaches with 1 teaspoon cornstarch. In a small bowl, 
toss raspberries with remaining teaspoon cornstarch. Lay peaches, 
slightly overlapping, over sugar mixture to create a stripe, then create a 
raspberry stripe. Repeat twice more. 


2 Make cake: In a small bowl, whisk together flour, baking powder, and 
salt. In another large bowl using a hand mixer, beat butter with sugars 
until light and fluffy. Beat in eggs, sour cream, and vanilla, then slowly 
beat in flour mixture and milk until just combined. 


3 Pour batter over fruit and smooth into an even layer. Bake until cake is 
golden and a toothpick comes out clean, 1 hour. 


4 Let cool 15 minutes, then flip cake upside-down onto a large serving ae 
platter or cutting board. Let rest 30 seconds, then carefully remove pan. \ 


5 Let cake cool completely before slicing and serving. 


OREOGASM 
POKE CAKE 


SERVES 10 TOTAL TIME: 45 MIN 


Cooking spray 

1 (16.5-02.) box chocolate cake mix, plus ingredients called for on box 
1% c. marshmallow créme 

1 tbsp. water 

% c. finely ground Oreos 

2c. heavy cream 

% c. powdered sugar 

% tsp. kosher salt 

1c. crushed Oreos, divided 

6 Oreos, halved 

Chocolate fudge sauce, for drizzling 


Preheat oven to 350° and grease a 13"-x-9" pan with cooking spray. 
Prepare chocolate cake mix according to box instructions and bake until 
a toothpick inserted in the center comes out clean, about 25 minutes. 
Let cool completely. 


In a small bowl, combine marshmallow créme and water then 
microwave until melty 20 seconds. Stir until smooth, then fold in 
ground Oreos. 


Poke cake all over with the bottom of a wooden spoon. Pour 
marshmallow mixture all over poke holes. 


Make whipped cream: In a large bowl using a hand mixer, beat heavy 
cream, powdered sugar, and salt until medium peaks form. Fold in % 
cup crushed Oreos. 


Spread whipped cream all over cake with an offset spatula and sprinkle 
with remaining % cup crushed Oreos. Top with halved Oreos and drizzle 
with chocolate fudge sauce before serving. 


SIRUYINGIn 


FAVORIT 


EVERYTHING 


BAGEL CASSEROLE 


SERVES: 8 
TOTAL TIME: 1 HR 20 MIN 


Cooking spray 

4 everything bagels, roughly chopped 

1% c. shredded white cheddar 

1% c. halved cherry tomatoes 

1 (8-0z.) block cream cheese, cut into 4%" cubes 
% red onion, thinly sliced 

8 large eggs 

2% c. milk 

2 green onions, sliced, plus more for garnish 
Kosher salt 

Freshly ground black pepper 

Pinch cayenne pepper 

1 tsp. poppy seeds 

1 tsp. dried minced onion 

1 tsp. sesame seeds 

1 tsp. dried garlic 


1 tsp. coarse salt 


S 


Preheat oven to 350° and grease a 13"—x—-9" 
baking dish with cooking spray. Scatter half the 
bagel pieces in prepared pan, then top with 
half the cheddar, tomatoes, cream cheese, and 
red onion. Repeat. 


In a large bowl, whisk together eggs, milk, and 
green onions. Season with salt, pepper, and 
cayenne. Pour mixture over bagels, making 
sure each piece is coated. 


Sprinkle seasonings over casserole, then cover 
with foil and bake 45 minutes. Remove foil and 
bake until golden and cooked through, about 


25 minutes more. Let cool 30 minutes. 


Garnish with green onions before serving. 
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CROISSA 
BAKE 


SERVES 8 TOTAL TIME: 1 HR 30 MIN 


6 large croissants, quartered 

6 slices bacon 

8 large eggs 

3c. milk (preferably whole) 

1c. heavy cream 

2 tbsp. finely chopped chives 

2 tsp. freshly chopped thyme leaves 
Kosher salt 

Freshly ground black pepper 
Pinch cayenne pepper 

1c. shredded Gruyére, divided 
1c. shredded mozzarella, divided 
Butter, for baking dish 


4 Preheat oven to 450°. Spread croissants on 
a large baking sheet cut side—up and bake until 
golden, 6 minutes. 


2 Meanwhile, in a large skillet over medium heat, 
cook bacon until crispy, about 8 minutes. Drain 
on a paper towel—lined plate, then chop into 
bite-size pieces. 


3 In a large bowl, whisk together eggs, milk, 
heavy cream, chives, and thyme. Season with 
salt, pepper and cayenne, then stir in about %4 
cup each Gruyére and mozzarella. 


4 Lightly butter a 13"-x-9" baking dish. Combine 
croissants and cooked bacon in baking dish, 
then pour egg mixture on top, making 
sure each piece of croissant is coated. (If you 
have time, refrigerate 30 minutes or up 
to overnight.) 


5 When ready to bake, preheat oven to 350°. Top 
casserole with remaining % cup of each cheese 
and bake until golden, about 45 minutes. 
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CLASSIC 
CINNAMON ROLLS 


SERVES 12 TOTAL TIME: 3 HR 25 MIN 


Cooking spray 


FOR THE DOUGH FOR THE FILLING FOR THE FROSTING 

1c. warm milk % c. (1 stick) butter, softened  % (8-0z.) block cream cheese, 
softened 

2 large eggs, at room temperature 1 c. packed brown sugar 
% c. butter, softened 

5 tbsp. butter, softened 2 tbsp. ground cinnamon 
1% c. powdered sugar 

4% c. all-purpose flour, % tsp. ground nutmeg 

plus more for surface 1 tsp. vanilla extract 


% tsp. kosher salt 


2 tsp. kosher salt % c. milk or heavy cream 


% c. granulated sugar 


2% tsp. instant yeast 
or active dry yeast 


% tsp. baking soda 


1 


Lightly grease a large bowl with cooking spray. In another large bowl or in the bowl of a stand 
mixer using the hook attachment, mix all dough ingredients until a smooth, soft dough forms. 


Transfer to prepared bowl and toss to coat outside of dough in cooking spray. Cover with a 
kitchen towel and let dough rise until almost doubled, 1% to 2 hours. 


Meanwhile, make filling: In a large bowl using a hand mixer, beat all filling ingredients until 
light and fluffy, 3 to 4 minutes. 


Preheat oven to 400° and grease a 13"-x-9" pan with cooking spray. Turn dough onto 

a lightly flour surface and dust with more flour. Roll out into a large square, about 18"—x-18". 
Spread filling to the edges, then roll dough into a log and cut into 12 evenly sized pieces 
about 1%" wide. 


Place rolls cut side-up in prepared baking pan. Cover and let rise again until almost doubled, 
30 minutes. Bake until golden, 18 to 20 minutes. 


Meanwhile, make frosting: In a large bowl using a hand mixer, beat cream cheese and butter 
until light and fluffy. Add powdered sugar and vanilla and beat until smooth. Gradually add 
milk or heavy cream until icing reaches your desired consistency. Frost immediately. 
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CHICKEN 
& WAFFLE 
CASSEROLE 


SERVES: 8 TOTAL TIME: 1 HR 30 MIN 


10 toaster waffles 


1 (25-0z.) package frozen breaded chicken tenders 
8 large eggs 

% c. milk 

% c. maple syrup, plus more for serving 

2 tbsp. melted butter 

Kosher salt 

Freshly ground black pepper 


4 Preheat oven to 400°. Place waffles and chicken on two large 
baking sheets. Bake waffles until golden and crispy, 15 minutes. 
Continue baking chicken until warmed through and crispy, 30 
minutes total. Let cool slightly, then cut both into large chunks. 


2 In a large bowl, whisk together eggs, milk, maple syrup, and melted 
butter. Season with with salt and pepper. 


3 In a 13”-x-9” baking dish, layer waffles and breaded chicken, pour 
over egg mixture. Bake until golden and set, 1 hour. 


4 Serve warm with maple syrup. 


Take this to the next 
level by drizzling it with 
hot honey: 1 teaspoon 
hot sauce stirred into % 

cup honey. 


CHEESY 
BREAKFAST 
BOAT 


baal 


SERVES 8 TOTAL TIME: 45 MIN 


~ 1 large shallow loaf of bread 

4 strips bacon 

4 c. packed baby spinach 

1 (8-0z.) block cream cheese, softened 
2c. shredded mozzarella 

1c. freshly grated Parmesan 
Kosher salt 

Freshly ground black pepper 

4 large eggs 

Pinch crushed red pepper flakes 
4 tbsp. melted butter 

1 tsp. garlic powder 


Preheat oven to 400°. Slice off top of bread, j 
about an 1" deep. Hollow out center and tear into i 
large pieces. Place hollowed out loaf in a 13"-x-9" 
baking dish. 


In a large skillet over medium heat, cook bacon 
until crispy, 8 minutes. Drain on a paper towel— 
lined plate, then chop. 


Add spinach to skillet with bacon fat and cook until 
wilted, 3 minutes. 


In amedium bowl, combine cream cheese, 
mozzarella, and Parmesan and season with salt and 


pepper. 


Spread cheese mixture in hollowed bread, then top 
with spinach and bacon. 


Crack eggs on top and season with salt, pepper, 
and red pepper flakes. 


In amedium bowl, toss torn bread with melted 
butter and garlic powder. Spread around loaf in 
baking dish. 


Bake until egg whites are just set and bread is 
toasted, 20 minutes. 


Use toasted bread to dip into bread boat. 
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SHAKSHUKA 


077 


2 tbsp. extra-virgin olive oil 


SERVES 8 


1 large onion, sliced 
2 red bell pepper, sliced be 
3 cloves garlic, minced 

2 (28-o0z.) cans crushed tomatoes 

1 (14.5-0z.) can diced tomatoes 

1 tbsp. harissa (optional) 

2 tsp. ground cumin 

1 tsp. paprika 

Y% tsp. ground coriander 

% tsp. crushed red pepper flakes 
Kosher salt 

Freshly ground black pepper 

8 large eggs 

% c. crumbled feta 

Freshly chopped parsley, for garnish 


Sliced bread, for serving 


4 Preheat oven to 375°. In a large skillet over medium 
heat, heat oil. Add onion and cook, stirring 
occasionally, until caramelized, 20 minutes. Add 
bell peppers and cook until soft, 5 minutes, then 
add garlic and cook until fragrant, 1 minute more. 
Add crushed and diced tomatoes, harissa (if using), 
and spices and season with salt and pepper. 
Simmer 10 minutes. 


2 Transfer sauce to a 13"-x-9" baking pan. Make 8 
wells in sauce, then crack an egg into each and 
season with salt and pepper. Cover with foil and 
bake until egg whites are just set, 12 to 15 minutes. 


3 Top with feta and parsley and serve warm rs 
with bread. 


BISCUITS 
& GRAVY 
BAKE 


SERVES: 8 TOTAL TIME: 30 MIN 


Cooking spray 


2 Ib. hot Italian sausage, casings removed 
3 tbsp. all-purpose flour 
2% c. milk 


Kosher salt 


Freshly ground black pepper 

Pinch cayenne pepper 

2 (16-02z.) cans refrigerated biscuits 

2 tbsp. butter, melted ‘ ~ 


Freshly chopped chives, for garnish The a % . fe 


Preheat oven to 375° and grease a 13"-x-9" baking dish with 
cooking spray. In a large skillet over medium heat, cook sausage, . 
breaking up meat with a wooden spoon, until no longer pink, about 
6 minutes. Add flour and cook 1 minute more. Pour in milk and 
whisk to combine. Season with salt, pepper, and cayenne. Bring 

to a boil, then reduce heat and simmer until thickened, 5 minutes. 
Remove from heat. 


Cut biscuits into quarters and add half to prepared baking dish. Pour 
gravy over biscuits, then top with remaining biscuits. Brush biscuits 
with melted butter and season with black pepper. Bake until golden Ye” 
and cooked through, 20 minutes. 


Garnish with chives before serving. 
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FUN! 


From the wildly popular 
digital food brand, Delish.com, comes 
its first-ever cookbook, DELISH: Eat Like Every Day’s the 
Weekend. The book is jam-packed with 275+ recipes and ideas 
that are meant to be shared and devoured. 


ON SALE EVERY WHERE! AYO 
HMH 


FUN NEW 
RECIPES 
EVERY WEEK! 
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